Okra is an essential vegetable plagued by postharvest losses with a total of 25-30% loss accrued between handling and consumption. Drying is one process that can reduce postharvest losses. Sadly, several chemicals and structural changes occur during drying, which are not accounted for, and some moisture mediated biological reactions are halted. The current research was poised to determine the functionality of the functional properties of okra powder under diverse processing techniques/local storage conditions. Standard food assessment techniques were conducted using the principles of AOAC. There was no significant difference (P<0.05) in the water absorption capacity [WAC] and water solubility index [WSI] of the freshly prepared okra powder and those stored in cupboards and on the shelf for one month. The bulk density of Kubewa okra powder [stored on the Shelf (0.76cm 3 ) and in the Cupboard (0.76cm 3 ), respectively] showed no significant difference with that of the freshly prepared okra powder [sun-dried (0.79cm 3 ) and oven-dried (0.78cm 3 ), respectively] regardless of the drying technique used in the removal of moisture from the raw okra samples. The current research was able to determine a suitable storage method for processing okra powder in places where there are power insurgences, poor urban amenities or rural areas with poor market facilities.
Introduction
Vegetables and fruits are essential components of human diet required in large proportions to generate biofuel to power most of the complex physiological and metabolic reactions in the body [1] . Okra [Abelmoschus esculentus L. (Moench)] is an essential vegetable [2] plagued by postharvest losses with a total of 25-30% loss accrued between handling and consumption [1] . In order to prevent postharvest loss, okra pods are usually dried to remove excess moisture; which will prevent growth and proliferation of organisms that can cause decay, and also halt most of the moisture-mediated deteriorative reactions during preservation [1] . Drying technique is probably the oldest and the most important method of food preservation practiced by humans from time immemorial, with substantial decrease in weight/volume, reduced packaging slots, storage and transportation costs, and enhanced shelf life under optimum storage conditions [3] . Drying (systematic dehydration by a coordinated water removal process) can alter the structural (morphological), biochemical, proximate, vitamins, minerals and physicochemical components of the preserved food substance(s), with a complete modification of the product's quality and composite component's quantity compared to the freshly harvested crops [1] . Mucilage (a plant hydrocolloid) is a polymer of distinct/different monosaccharide units [4] or a polysaccharide with high molecular weight and numerous hydrophilic components capable of sublimation in water due to its ability to form effective bonds with water molecules.
Thus, mucilage can be used as food additives to improve food quality, optimize food stability, increase food texture and enhance food appearance [1] . The chemical composition, molecular structure, monosaccharide sequence, and glycoside linkages in the backbone structure and the side chains of natural plant mucilage such as okra are some of the factors that can affect its functional properties [5] . Therefore, this research seeks to carefully analyse the functional properties of dried, pulverized okra pods preserved under diverse storage conditions with a view to identify the best storage form for optimization of the colloidal, emulsifying and functional properties of okra mucilage.
Methodology

Sample collection
Two (2) 
Sample preparation
The method adapted for sample preparation was as described by Etaware and Etaware [6] .
Blanching:
The air-dried samples were blanched using hot water at 100 o C for 15mins so as to deactivate enzyme producing cells and destroy chlorophyll pigments present in the green pods in order to avoid self-induced senescence, which might result in nutrient depletion, loss of vitamins, demineralization, deactivation of important physicochemical components and the denaturing of other medically important constituents.
Shredding:
The blanched okra pods were shredded to a thickness of about 2mm radial diameter using a manual shredding machine.
Preservation technique:
The method of Etaware and Etaware [6] was used. The shredded samples were weighed and 5kg from each sample was sundried between 11am and 4pm in a control environment (Microcosm) for one week. Also, 5kg of the remaining samples from each variety was oven dried at 50 o C for 48hrs. 
Dry weight determination:
Determination of water solubility index (WSI):
The Water Solubility Index (WSI) was determined using a modification of the method described by Yousf et al. [10] . 
Results
There was no significant difference (P<0.05) in the Also, Kohn et al. [9] described the water absorption capacity (WAC) as an indispensable functional property that basically consists in the method for quantifying the water retained by food substances after adding water or an aqueous solution to it. He further stated that this property is economically important because it affects the yield and quality of cooked hams, sausages and other meat products. The Kubewa okra powder was more resilient in retaining the standard of its bulk density all through the experiment. Bulk density is an important physical component of the okra mucilage that plays a key role in the texture, quality and particle fluidity of the okra mucilage. This was in agreement with the research work of Senadeera [12] who studied the effects of drying methods on bulk densities of several food crops, and came to the conclusion that bulk density is very important in food storage and packaging because it is a measure of the food particles dimensions and component's compactness.
Conclusion
The current research was able to determine suitable storage method for processed okra powder in places where there are power insurgences, poor urban amenities or rural areas with poor market facilities. The local methods described in this research are very useful in preserving the functional properties of the processed okra powder, which can also indirectly serve as a forum for the conservation of other beneficial properties of the okra powder.
